Lavender cookies (makes 3 dozen small cookies)
1 c. butter, softened

½ c. sugar

a dash of salt

2 c. flour

1/2 c. lavender sugar (1/4 c. sugar + ¼ c. dried lavender flowers)

Cream butter and sugar together. Add salt and flour. Mix with mixer or wooden spoon thoroughly. Chill dough in fridge for ½ hour. 

Preheat oven to 350F. Form dough into small balls and roll in lavender sugar. Place on ungreased cookie sheets and bake 10 – 12 minutes. Cool on racks.
Lemon Thyme cupcakes – Makes 12 cupcakes

1 ½ c. flour

½ tsp. baking powder

¼ tsp. salt

2 Tbsp. fresh minced lemon thyme or regular thyme (or 2 tsp. dry)

¾ c. milk

1 tsp. lemon zest

½ cup butter, softened

1 c. sugar

2 large eggs

½ tsp. vanilla

Glaze:

3 Tbsp. sugar

3 Tbsp. lemon juice

Preheat oven to 350F. Grease and flour cupcake tins. Combine flour, baking powder and salt, as well as 3/4s of the thyme in a bowl. Set aside milk and lemon zest in another bowl. In a large bowl, cream butter in mixer for about 3 mins., then add sugar, beat for 2 mins. Add eggs and vanilla, blend well. 

Add ½ the flour mixture, then add milk mixture, then rest of dry ingredients. Blend until well mixed. Fill tins, then bake for 25 minutes. 

Combine sugar and lemon juice, plus remaining thyme, and brush tops of cupcakes immediately after baking. Let cool 10 mins. before removing from tins.
Tarragon puffs (appetizer)     ***Note: Dill also works well in this recipe
3 oz. cream cheese, softened

1 Tbsp. milk

2 Tbsp. minced fresh tarragon (or 2 tsp. dry)

fresh ground pepper

1 roll refrigerated crescent rolls

1 tsp. grated lemon rind

1 egg lightly beaten (optional)

Preheat oven to 375F. Blend together cream cheese, milk, tarragon, lemon rind and pepper until smooth. Open up crescent rolls and on a floured surface, arrange crescent roll dough into four rectangles, pinching edges together.
Spread with cream cheese mixture. Roll up rectangle on long side. Cut rolls into six sections. 

Place them seam side down, on ungreased baking sheet. Brush with beaten egg is desired. 

Bake 12 minutes or until lightly browned. Can be served immediately or when cool.
Audrey’s notes: When baking any breads or biscuits, mix or knead in about a tsp. of fresh minced herbs per loaf or dozen biscuits. Parsley, dill, oregano or rosemary fresh from the garden is always good choice. Top the loafs of the bread, before baking, with  brushed on garlic or herbal butters. For an added treat, serve with a herbal butter or cream cheese. 

Recommended reading:

The pleasure of herbs : a month-by-month guide to growing using and enjoying herbs by Phyllis Shaudys.

Thyme in the kitchen : cooking with fresh herbs by Yvonne Tremblay.

Herbal palate cookbook by Maggie Oster and Sal Gilbertie

Herbal vinegars by Maggie Oster

